Finding the perlecl wine is ;is easy as I Liking a sirnll thrnugh ihe I lunn;i!nul 
Wine Depart riK'nl. where il's mil only ami hut also very, very clean. 
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Fish Stories 

Hannaford's seafood ktngfish has some fresh answers about (he treasures of the sea 




FOOD LOVERS' FAVORITES 



Kitchen to Kitchen 

Sharing recipes — and enthusiasm for food — brings readers together 



happy 



I E«' And because good 
I npieally generous, the) 
to oblige If you've found thai shai 
ing favorite recipes is d great way i 
hnil. I • [•in' ren.Ttoiie -.il .l. lii ion-. 
dishes. "Kood I.ovcis' favorites' 
will become one o[ the firsl seclim 
you turn Lo inJVrsh. 

■w department & dL-dk.u 




,:lt,,:llll|-.,,., 

win., an: Han 



recipes, insights about foo 
fun of being creative in thi 
We hope you'll warn H 
contribute y our own favoi 



Barney Knox: 
Sharing Wonderful Food 
Like many good cocks, Barney eagerly 

creations. "The mosl imporl.inl llnin.u. .ihoi 
cooking to me is the immediate gratifi- 
cation." lie explains. "You can taste for 
yourself, or see it in lire eyes of your gucsl 
I ■ i ' li e. : i !-r l- 1 1 lood von u iHcii.niil. 
and you know almost immediately lhal 
you've done a good job.™ 

fjLiriiev is especially attuned to ihe line: 
poinl. oi flavor As r.islmg Supervisor .11 I 




around ihe everyday fare he plans f 
himself and his partner, David, he I 
lorward lo ihe change ol pace lhal . 
from preparing more elaborate mca 



-1 often fiken cooking to math- 
ematics, in lhat the skills you learn 
build on each other," he says 
"Once you've mastered a specific 
ieehmi|tiL L . vou , .111 .ifpk 1l1.1t to 
almosl anything If you can sauic a 

With in- willingness 10 learn 
new skills — and build on (hem by 
experimenting — Barney linds he 
can consistently lum out memora- 
ble meals And he soys anyone can 
do the same il ihcy jusl lake ihe 

--kills, he predicts, "yourcoilh- 
dence in using ihose skills with 



palio lable as it is dressed up in ihe dining 



special dishes." 

Guests oflen benefit from Ban 
culinary experiments, which can 
far afield. Tve always been faseii 
loods 1 10111 other pans of the woi 
says. "I'm especially fond of ihe r 
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INSPIRATIONS 



Mealtime Solutions in Real Time 

II anna lords newest choices are sn not I lie same old convenience food 



I f the term ItWindydoesirt exactly 
I descrihe your weekday meals, you ha 
I lots or company. Singles and couples 
I without children work long hours, ar 
those with children both work and mat 



day. u's n[i surprise that [he demand (or 

pivp.ll. lI I"i 'l1- ill. i; .ill he ullk kl 1 . he.ll.il 
al home has heen mriunuiiLLnh on lln nsi 
In the bchind-lk-sccncs world of ihe 



hvJu, 



S- The 1. 



■v.hOiuk- 



a lical-and-cjl uie.il dale- b.u k mure l km 
50 years to the early TV dinners. While 
die eonipail Iia> nl Irccm SjIisKiii -Ic.ik 
ma-lvd piil.HiVi. -ir-.d peas was inil!;iil\ .1 



I loping 10 change ihe perception of 

in Hannal'ords Fresh Food Merchandis- 
ing, and Gail Halem, Category Manager 

8 DELICIOUS DINNERS 



-t.fn w*p;' =:,e.-n.-k 




tsnmiiiCuf-vSaiiron-n 



Made from Scratch 

All the Hannaford Inspirations Fast & Ftcs 
I ui,me meals can pi hum rclriiyraMr 10 



INSPIRATIONS 




We've got your picnic covered, 
from menu ideas to beverage tips, and 
salad assembly to sandwich preparation 

Primer 



There's something about eating a meal outside that makes the 

food taste that much marc Ji'Iiiii'iis, iv/il7/ilt it's ancmged on a beach blanket, a 
park bench, or a picnic table in voui-oivn IWivimf Its mtiigmn^ lu open a basket, 
coaler, or bagful! ol topped v/vdics. and relay while shoring sandwiches and 
salads in the wai in summer air, 

Pil ll Your Basket classic poLalo salad is enhanced with color- 



iks^ ri . liru^li lh 



li Ik-, 



Salad Days 

Side salads m-iuU- ivilli pasl.i, pulaliifs, ur 
Iv. in-, lu I'lil.-, i pi. 111. I, '..J- N> y'u- ili- 
1 1 ■ [i.Il 1\ in I 'I. I. IK- ^"in. 111 k i- .ir.J li.iii-Ili l 



pages, 
clahle: Sugar sn 



Meals ill Hand 

ics are among our laves v, 
hand-held meals. A feasi 
i heller than ihai. especially Ilii loud 
ip for ouiJonrs' Our IXIi i!. lillcj 



subslLULL' tilhiT meals, vigil's. 
ible. forgiving, and always delic 
Thirst Qucnchei 

sll pkllk Ivcl. ie.es Ilk-.- l.lll [ell 
relre.-liuij; iced lea Bui don'l ill 
easily Iransptinable beverage ch 
hauled uaicr. canned soli dnnl. 
boscs 10 ihc cooler. (Plan on ar 

food. Imi pilsners, hchl beers, a 



al ol 



INSPIRED THOUGHTS 



Buzz in the Aisles 

Customers are talking about Hannaford Inspirations products 




Your Own Inspirations 




(o use one or the items. or have come 
f reshmaga! ine<S>h annaford.com. 



SCALLOPS, BURGERS, STEAKS, VEGETABLES: 

GRILLING GIVES EVERYTHING THE TASTE OF SUMMER 



Get Ready, Get Set r 

GET GRILLING! 



Ill 



Fired Up 

Grills don't need Co be Hat 
orate 10 MM up great iooi 
— even simple hihachis 



OUtslde W 1 1 1 1 ■_' Llllr" !!! ^ lllL Weaihcr Jlltl 

fabulous flavors. To prepare a eharccnl Brill. 

.1 -null pill i>1 L-li.irLii.il. Stan ihc lire wilh 
littler fluid (let the vapors cook oil before 

pill line I, '-.'lI' , 'i a l Ik.K.'.il .1- i. '. ^ In n 

nuils 1 urn grayish while (about 15 minutes) 

.mil ll'U call link] ."111 ll.Uk] a Ullllcs above 

ihc nick for only ihrce to (our seconds, ihc 



ready Pre! 

ng the nam 



Once the grill is 

be holier than the edges. Iv 
lish. sueh a< sivnrdiish. <lv.ukl flay no ihe 

ll'.'l p.llt. \l\l;l l.llik r .IEIlI II'i'IL ill i ^.Ul ll^ll 

.In-ukl -I an Inn. hill [hen he penile moved 

Be sure 10 give food space IO conk. The 
mure emwded ibe grill, the mure ehanee it 

Timinq Is Everythinq 

I lie trickiest pan nl grillmi; Is liming. Make 
sure .ill die ki.nl preparation is completed 



er-oil ihc food, as loo m 



istha 



youct 



temperature ol l-ti'T. gitnind meals iheel. 
veal, lamh. .iiilI poiki to I nv v l- .n:,l innnnj 
poultry id I65°F. Steaks and roasts should 
he cooked to an internal temperature o[ 
H5°F For medium rare. 1OTF for medium, 
and 170°F Tor well done. Poultry should 



Beveraqe Basics 

seasoned lish In beany -leaks, so beverage 

llavined red nine, like a incrlol in Syrali. 
e.,ns well with prilled meats, as does a 

and lighter. iTispct nines are pom] comple- 



cobblers, 
crisps, 
slumps, 

and fools 



celebrate summer's bounty 

with classic fruit desserts 



by ellen helman 
photographs by john blais 
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D-APRICOT CRISP 



MIXED BERRY-CHERRY SHORTCAKE 



of almond extract is 



s»in 1:1111; nf liii. 1 fruit 1- IuIjiici d null .1 

delectable, cinnamon -seemed oat -an d- 

oftcn a mis of sugar, flour, and huticrl 



1. Preheat the oven 10 J50°E IJghtly outlet 
a y-inch deep-dish pie pan. 

2. Prepare (he [run In .1 mixing howl, com- 
bine I lie apricot,, almond cvlrael. brown 
sugar, and flour. Mix well. Transfer ihe 
mlvturo mio the prepared pan. 

3. In a separate howl, make [he topping. 
Combine the flour, oals. almonds, brown 
-■■le.ir .11 1 J . iiiii.i-itori -111:111.; '.ir.nl v •■ 11 1' 
mixed l/sing your lingi-mps. rub ihe 
I'.llltcl I IUh.i ihe iiii.miiil iinnl lllc lc.mliil is 

crumbly 

making sure all the frail i. covered by the 



Shortcakes arc usually dipped null fresh 
raw or barely cooked nun These ihorlcikey 

cooks and simmer, on ibe stove l.ip 10 

ihe summer, we prefer die light en.spncss ol 



1 




2 cups all-purpose Moor 



2. Add Ihe sugar and waler, and mix well 
Ileal mer medium heal until ihe mix! Lire 
|im begin- 1.1 h'.ihhk I .■w.i I1.-.11 -Itglid, 
and simmer genily lor 5 llllllWH Add ihe 
iture and heM.sU 



minult 



Remove from heal. 1 Berry mixlure may he 



mil ;is ?A h,.n 



igeratcd 



. in advai 
i. Rtluni 



temperature before using 1 

3. Preheat the men to +25°F Grease a bak- 
ing -heel or line 11 Willi parehmeni paper. 

4. Prepare ihe shortcakes. Pul ihe flour. 

111 [he Krai ol a I.iolI processor, an, I pul-..- 

butler, and pulse until mixture is ihe lexture 
ol . oars.' crumbs Add the cream, and pulse 
.■i-,1' '.mill 1 In .i.vcli im III- mm. ill l Ini.ip- 
(1b make shortcakes wiihoui a food pror 



-lit thy I 



Stir in the ereani until llie dough -tai l:. In 
come together in small clumps ) 

1 1 .'i.-r.i ih. .1 n.ie.l- :•■ .1 lie.'ii I' II. .iii.'.l 
surlare and knead gnitlv itiilil 111. dnue.li 
comes together and forms a hall. Don't 
cwrwork ihe dough, or ii will be lough. Pai 
1 be dough mi.' ,1 V.-imh-lhick reclanglc. 

6. Cut the rraangle in half; then cut each 
hall ml,, thud- Plate ihe -rx rectangles 11I 

7. Bake at 425'T lor IU10 12 minutes 1111I1I 
lightly golden Transfer ihe shortcakes 10 a 
rack 10 cool slightly. 

B. To serve, spin each 11.11111 shortcake 1:1 
hall hoi izontally. Place ihe boltom half of 
eiieh 011 .1 plale .Spoon ihe stewed herry 

scoop of vanilla iee cream, if desired, ihen 
cap With ihe lop of the biscuil. 



FOR YOUR HEALTH 




FOR YOUR HEALTH 




MEALS IN MINUTES 



Simple and Streamlined 

Unfussy recipes and timesaving tips make for a quick, delicious summer Feast 




MEALS IN MINUTES 




your inspiration 
tthe GRILL! > 




Get grilling! Make every meal great — from sizzling fajitas to flavorful steaks, 
laford Inspirations'' Angus Is perfect for every occasion. As the top 20% 
of all Angus beef, I lannafurd Inspirations Angus guarantees premium quality 
every time. Whether in ihe backyard, a neighborhood party or pnolside — 
have a summer fling with Hannalord Inspirations Angus! 



Inspirations" 



